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progress, in the direction of de-Africanizing the Brazilian table. "The
immoderate use of fats, which entered into the ragouts of a former
day, has been curbed, and in many cases French butter has been
substituted." The place of aha, tamarind juice, and cane juice was to
be taken by English tea; and in place of manihot paste or gourd paste,
the so-called English potato. Added to all this was the luxury of ice,
"which goes so well with a hot climate like ours."184 French butter,
the English potato, tea (also English), and ice-all with the object
of doing away with that major influence represented by Africa and
native fruits, an influence that, since the first years of independence,
had presided over our table.

Bread was another novelty that came in with the nineteenth cen-
tury. In place of bread in colonial times they use the beiju, or tapioca
cake, for breakfast or lunch, and for dinner forofa, parched pirao,185
or manihot dough in a fish or meat broth. The bean was in daily use,
and as I have said, feijoadas were common, made with salt meat, pig's
head, sausage, and much African dressing; and greens and vegetables,
so characteristic of the African diet, were more common than during
the nineteenth century. It was with the Europeanization of his table
that the Brazilian became an abstainer from vegetables. At the same
time he began to be ashamed of his most typical desserts: honey or
cane juice with meal; the canjica, or green-corn paste, seasoned with
sugar and butter. The only thing saved was sweetmeats with cheese.
From the time of independence on, French recipe and etiquette books
began their work of undermining the real Brazilian cuisine, and those
African Negro women who presided over the oven and the hearth
commenced to undergo the European influence to a considerable de-
gree.

I am not denying that the African influence on Brazilian diet, with
its excessive use of spices and condiments, stood in need of certain'
restrictions or correctives. This was especially true of the poorer
classes, who, insufficiently nourished as they were, did not, for all
that, leave off their overuse of the most stimulating spices along with
the wretched salt fish that constituted a good portion of their daily
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